Noodle 


MANDALAY  BAY 


^  | 

Oriental  Moon  Seafood  Restaurant  jfl 

Dim  Sim  List;  Order  to  Cook  |l 

Table  No.  Quantity  1 

m.  ft 

Hat  Row 

«.  It 

Pork  Shui  Hai 

tit  ft 

Stean  Spareribs 

Chicken  Peet 

4  IS. 

Beef  Tripe 

4Sf£ 

Beef  Tripe 

Steal  Beef  Ball 

Pried  Shrinp  Ball 

!  **  s 

Steal  or  Pried  Pun  Ror 

|  A  -tvSl 

Pork  Pried  Dunpling 

1  ^ 

Egg  Roll 

1  #  tr  £ 

Bean  Curd  Beef  Roll 

I  ;&&&« 

Shredded  Chicken  Roll 

1 

Dried  Shriip  Rice  Hoodie 

1  m  ^ 

Shrinp  Rice  Hoodie 

■  4 

Beet  Rice  Hoodie 

I  & 

Radish  Pudding 

1  S  «  Bf 

Leek  v.  Shrinp 

f|  # 

Pried  Stuff  Crab  Craw 

1  sxiss 

Stean  Pork  Bun 

1  jk.  *0 

Shark  Pin  Row 

1  J#.*S  a 

Sausage  Bun 

1  *#a 

T.  T.  Roll 

1  & 

Raterchest  Hut  Pudding 

1  fk  4ft.  3fc 

Sweet  Bun  Roll 

1  £»£ 

Sweet  Bun 

I  it  a 

Tolk  Bun 

M  ffl  stt^l 

Sweet  Pudding 

1  5f*  sr. » 

Sticky  Rice  w.  Lotus  Leaf 

Sweet  Rice 

Poultry 

with  Qrade  “A”  fresh  poultry 
Roasted  Whole  Turkey 
Rotisserie  Whole  Chicken 
Plain,  Herb,  Mesquite,  Honey, 
or  Len\on\Pepper 
Roasted  Whole  Oven  Stuffer 
Roasted  Whole  Cornish  Hen 
Roasted  Turkey  Breast 
Grilled  Chicken  Breast 
Chicken  and  Vegetable  Stir-fry 
BBQ-style  Chicken  Breast 
Chicken  Francais 
Chicken  a  la  King 
Chicken  Florentine 
Southern-style  Fried  Chicken 
Fried  Chicken  Cutlet 
Chicken  Cutlet  Parmigiana 
Chicken  Cacciatore 
Chicken  Nuggets 
Chicken  Wings 
spicy,  BBQ,honey\BBQ, 
lemon\pepper,  teriyaki 

Roasted  Duck  a  l'Orange 
BBQ  Duck 
Duck  Teriyaki 

Pork 

with  our  fresh  pork  rousts,  sausage 
Crown  Roast  of  Pork  Chops 
Roasted  Center  Cut  Loin  of  Pork 
Roasted  Fresh  Ham 
Baked  Virginia-style  Ham 
BBQ-style  Spare  Ribs 
Sausage  and  Peppers  in  red  sauce 

Lamb  „  ^  , 

with  our  fresh  USD  A  Choice  lamb 
Roasted  Whole  Leg  of  Lamb  Boulang£re 
Crown  Roast  of  Lamb  Chops 
Irish  Lamb  Stew 


with  our  USD  A  Choice  or  Prime  beef 

Whole  Filet  Mignon 

Prime  Rib  of  Beef 

Eye  Round  Roast  Beef 

Top  Round  Roast  Beef 

London  Broil 

Yankee  Pot  Roast 

Braised  Brisket  of  Beef 

Old  Fashioned  Beef  Stew 

Beef  Stroganoff 

Beef  Sauerbraten 

Meatloaf  with  Mushroom  Gravy 

Steak  and  Peppers 

V&al 

with  our  premium-quality  veal 

Stuffed  Breast  ot  Veal 

Veal  Meatloaf 

Veal  Cutlet  Parmigiano 

Swedish  Meatballs...  with  ground  veal 

Seafood 

fresh  from  The  Seafood  Cove 
Marinated  Fresh  Seafood  Steak 
Salmon,  Tuna,  Swordfish,  Halibut,  Shark 
Stuffed  Fresh  Fillet 

Flounder,  Salmon,  Sole,  Rainbow  Trout, 
Hake  or  Cod 
Poached  Salmon  Fillet 
Stuffed  Lobster 
Fried  Seasoned  Scallops 
Mussels  Marinara  or  Adriatica 
Minced  Clams  with  Garden  Vegetables 
Calamari,  Stuffed  or  Fried 
Stuffed  Shrimp 
Shrimp  Tempura 
Shrimp  &.  Rice 
Zuppa  de  Pesce  with  Linguine 
Seafood  Ravioli 
Seafood  Pita 


Soup 

fresh  “from  scratch”  ...made  daily 
Gazpacho  (cold) 

Lentil 

Home-style  Vegetable 
Minestrone 
Pasta  6  Fagioli 
Onion 

Corn  Chowder 
Tomato  and  Rice 
Cream  of  Broccoli 
Cream  of  Mushroom 
Cream  of  Chicken  Vegetable 
Chicken  Noodle 
Chicken  Rice 
Chicken  Florentine 
Chicken  Gumbo 
Beef  and  Vegetable 
Beef  VegetaBleBarley 
Split  Pea  with  Ham 


Pasta 

with  fresh  or  imported  pasta 
Pasta  Primavera 
Linguine  with  Broccoli 
Linguine  with  Seafood 
Baked  Vegetable  Lasagne 
Baked  Meat  Lasagne 
Spinach  Lasagna  Roll 
Baked  Cheese  Tortellini 
Baked  Ziti 

Four  Cheese  Baked  Ziti 
Stuffed  Shells,  Broccoli  or  Seafood 
Macaroni  and  Cheese 
Beef  and  Macaroni 


Complete  Entrees  For  One 
These  chef-prepared  dinners 
are  complete  with  a  side  dish... 
they  are  pre-priced  and  packaged 
in  microwaveable  containers  for 
your  convenience! 

Hot  Turkey  Dinner 
Turkey  Breast  with  Stuffing  Dinner 
Rotisserie  Half  Chicken  Dinner 
Fried  Chicken  Dinner 
Chicken  a  la  King  with  Rice 
Chicken  Florentine  with  Rice 

Grilled  Spicy  Chicken 
with  Spanish  Rice 

Roasted  Leg  of  Lamb  Dinner 
Roasted  Loin  of  Pork  Dinner 
Roasted  Fresh  Ham  Dinner 

London  Broil  Dinner 
Roast  Beef  Dinner 
Brisket  of  Beef  Dinner 
Corned  Beef  Dinner 
Yankee  Pot  Roast  Dinner 
Meatloaf  Dinner 
Salisbury  Steak  Dinner 
Seafood  Newburg  with  Rice 
Baked  Ziti  with  Meatballs 


About  The  Outgoing  Chef... 

Taiwr  Chefs,  quality  is  first! 

These  specialties  are  prepared 
tram  scratch  ,  daily  in  our  stores, 
fhafr  means  fresh  poultry... 
m  well  as  meats, seafood  and 
.produce  fresh  from,  our  cases, 

“Chefs”  in  the  truest 

©y  r  chefs  are  professionally  trained  i 
in  schools  sy/ch  as  The  Culinary 
Institute,  of  America(CIA). 

The  New  York  Restaurant  School , 
and  Johnson  and  Wales  University; 

This  ensures  knowledge  of  industry  > 
standards  for  food;  safety.  ! 

So  much  on  theMenu!  j 

Browse  this  menu  for  our  complete  1 
listing .  If  something  on  this,  menu 
isn't  already  prepared1,  or  if  you'd 
like  something  not  seen  here, 
we ' II  be  happy  to  prepare  it 
within  one  to  two  day's  notice. 

Our  Chefs  are  here  \ 
to  serve  you!  ( 

Of  course,  cu's-tofw  catering  is- 
avaitable,  including  party-fray 
service .  Our  Chefs  can  prepare  i’ 

any  cut  of  meat . as  we!  as  slice  it 

to  your  speculations.  Just  ask! 

Also  available  ...meal planning, 
recipes  and  nutritional  information. 

most  items  available  in  most  locations 


Side  Dishes  . 

with  our  own  fresh,  fancy  produce 

Grilled  Mixed  Vegetables 

Zucchini  Provencal 

Green  Beans  Almondine 

Corn  Mexicana 

Twice  Baked  Potato 

Potato  Skins 

Garlic  &.  Leek  Mashed  Potatoes 

Potatoes  Au  Gratin 

Parsley  Potatoes 

Candied  Sweet  Potatoes 

Glazed  Carrots 

Braised  Red  Cabbage 

Baked  Stuffed  Tomato 

Stuffed  Mushroom 

Broccoli  with  Cheddar  Sauce 

Rice  Pilaf 

Vegetables  and  Rice  Medley 
Rice  Ball 
Herb  Scuffing 

The  Upper  Crust 

freshly  baked  p  om  our  ovens 
Fresh  Baked  Quiche  ...6"  or  9" 
Lorraine,  Spinach,  Broccoli, 

Bacon  &  Tomato,  Seafood 
Fresh  Pot  Pie 
Beef  or  Chicken 
Shepherd’s  Pie 

Vegetable  Entrees 

luitn  our  own  fresh,  fancy  produce 

Ratarouille 

Vegetable  Paella 

Vegetable  Chili 

Eggplant  Parmigiana 

Eggplant  Rollatini 

Stuffed  Cabbage  with  ground  beef 

Stuffed  Pepper  with  ground  beef 


i 

i 

i 

t 

i 

t 

i 

i 

t 


PEARL  OF  HUNAN 

Luncheon  Special 


SERVED  MON  -  FRI  FROM  11:30  -  4:0® 

$4.50  Per  Person 

EVERY  ENTREE  COMES  WITH: 

FRIED  RICE.  BROWN  OR  STEAMED  RICE 
SOUP  (Egg  Drop.  Wanton.  Hot  &  Sour  Soup 
&  Dried  Noodles) 

g.  *  »  fe  1.  FRIED  RICE  OR  LO  MEIN 

ft  (Choice  of  Pork  or  Beef  or  Chicken  or  Shrimp) 

■f  tt  +  i*l  2*  SHREDDED  BEEF  SZECHUAN 

*  if.  Hr  3.  BUDDHA'S  DELIGHT 

t-  Ih  ft  4 .★  SLICED  PORK  WITH  GARLIC  SAUCE 
MM  5.  SLICED  PORK  WITH  BROCCOLI 
g-  Hi  «.  6.  SLICED  CHICKEN  WITH  BROCCOLI  , 

*  t  4  7.  DICED  CHICKEN  WITH  CASHEW  NUTS 
■fr  <*  -f  it)  8.  PEPPER  STEAK 

*  M  +  i*l  9.  SLICED  BEEF  WITH  BROCCOLI 

O  t  T  10.  SAUTEED  DICED  CHICKEN  &  SHRIMP 
JL  j!l  m  <-  11.  BABY  SHRIMP  WITH  BLACK  BEAN  SAUCE 
g.  V|  tn  1-  12.  BABY  SHRIMP  WITH  BROCCOLI 
A  *  18  13*  SLICED  CHICKEN  W/  GARLIC  SAUCE 

t  If.  88  14*  DICED  CHICKEN  W/  PEANUTS 
'A  m  rn  15.*  BABY  SHRIMP  W /  PEANUTS 
W  «.  «  16.  SWEET  AND  SOUR  CHICKEN 

*  HOT  &  SPICY 
(ACCORDING  TO  YOUR  TASTE) 

FOR  FAST  FREE  DELIVERY 

TEL:  772-0735 


SOUP 


1.00 

1.00 

1.00 


4-  :ft 

*  *  A, 

6ft  it-  ft 

1.  Egg  Drop  Soup  . 

2.  Wonton  Soup  . - 

3. *  Hot  and  Sour  Soup  . 

ft  ft 

X  »  ft  ft 

A  *  fe 

MY  ft 

APPETIZERS 

4  Egg  Roll  . 

5.  Spring  Roll  . 

6.  Shanghai  Fried  or  Soiled  Dumpling  (8)  . 

7.  Cold  Noodle  with  Sesame  Sauce  . 

8.  Barbecued  Spare  Hlbs  (5)  . 

ft  ft  M 
ft  4c  &  ft 
a  ft  A 

n  >t  ft 

ft  Hi  5ft 

VEGETABLES 

9.  *  Eroccc'.l  w/  Gatilc  Sauce  . . 

1C.  *  Egg  Plant  wl  Garlic  Sauce 

IS.  Dried  Sauteed  Siring  Bears  . 

12.  Buddhas  Delight  (mined  vegetable) 

13.  Moo  Shu  Vegetable*  (2  pancake*) 

■+■  IS  ft 

ft  ft-  r*l 
ft  to  rt  tr 

U  ftt  I*) 

■M  *  f*l 

PORK 

24.  Moo  Shu  i’otk  (2  par.caltes)  . 

15.*  Sliced  ?ot*  w/  Stullc  Ssuce  . 

25.  Sliced  Pork  wl  Btoccoil  . 

17.  Sweet  4  Scur  Fo.-k  . 

18, *Hiiren  Pork  . 

ft  ifi  ft 

U  ft.  ft 

ft  ft-  ft 

*  ft  ft 

*-  to  ft 

t  «  ft  T 

A  »  T 

«  ft  ft  T 
to  ft  ft  )t 

ft  ft  ft  # 

ftl  *  »  * 

CHICKEN 

19.  Moo  Shu  Chicken  (2  pancakes)  . 

20.  Sweet  4  Sout  Chicken  . . 

22.*  Sliced  Chicken  wl  Garlic  Sauce  . 

22.  Silced  Chicken  w/ Sr  ow  Peepods  . 

23.  Sliced  Chi  rime  wl  Broccoli  . 

24. *  Diced  Chicken  wl  Peanuts  . - . 

25.  Moo  Goo  Gal  Pan  . . . 

26.  Diced  Chicken  wl  Cashew  Nut*  (sr  walnuts) 

27.  Sliced  Chicken  wl  Eggplant  . 

29.  Sliced  Chicken  wl  Black  Sean  Sauce  . 

29.*  Hunan  Chicken  . 

*  HOT  St  S8*BC¥ 


feslEisSSSSS  SSSSfi  sskrs  eS^ii 


A 


BEEF 


jAAAAAAAAAAAAAAAAAAAA, 

d  OUR  CHEFS  SUGGESTIONS  F 

#  ft  -fc  1.  SOMETHING  DIFFERENT .  7-75  J* 

Mixed  seasonal  vegetables  with  either  pork,  beet,  l* 

4  shrimp,  chicken  or  scallops  In  tasty  broom  sauce  - 

ft  +  2.  *  HOUSE  BEEF .  8-25  I* 

Chunks  ot  steak  sauteed  with  house  special  sauce.  •• 

broccoli  on  the  side.  ' 

*»  fft  &  +  3.  *  CRISPY  BEEF  W.  ORANGE  FLAVORED.  .  8.25  T 

Chunk  o /  bee/  with  orange  peel  In  spicy  sauce  J» 

cf  -f  f\  +4.  SCALLOPS  AND  BEEF .  8.50  J. 

t  Combination  o/  scallops  and  sliced  steak  sauteed  with  - 

•I  fresh  vegetable  f> 

«(  M  itj  +  5.  *  HUNAN  BEEF .  7.95  £ 

*1  carrots,  bamboo  shoots  &  showered  with  hot  pepper  J* 

H  fl  6.  SHRIMP  A  SCALLOPS .  8.95  j* 

Jumbo  shrimp  &  scollops,  deep  fried  with  a  house  J* 

»  special  sauce  on  the  side.  ■ 

2  1L  'A  *ft  7.  *  GENERAL  CHENG'S  SHRIMP .  8.25  £ 

'*  Jumbo  shrimp  deep  fried  sauteed  with  vegetables  In  x 

a  Hunan  sauce  I 

j  S.  '£  ft  8.  *  GENERAL  TSO’S  CHECHEN .  7.75  £ 

Chunks  of  chicken  deep  fried  sauteed  with  vegetable  In  J* 

J  Hunan  souce.  * 

J  &  it,  ftf.  9.<r  SESAME  CHICKEN .  7.25  ** 

Steed  chicken  man  noted  with  garlic  Sr  uxnt  sauteed  J» 

j*  In  bean  sprouts,  shredded  red  St  green  pepper  » 

*  showered  with  sesame  seed  and  hot  pepper  souce  J® 

«§  M  rfj  —  1®.*  SHRIMP  A  PORK  HUNAN  STYLE - 7.75  |» 

*  Shrimp  In  chill  souce.  on  Ihe  other  side  shredded  pork  * 

^  In  Nock  bean  sauce  T 

•I  ft  &  ft  II.*  CHICKEN  WITH  ORANGE  FLAVORED  .  .  7.95  |» 

J  Chunks  of  chicken  with  orange  peel  special  sauce  s 

1  £  &  H,  12.  NEW  YORK.  NEW  YORK .  8.95  £ 

*»  Sliced  pork,  shrimp,  beef  Sr  chicken  sauteed  with  J® 

J  vegetable  In  tasty,  brown  sauce  « 

1  &  *f  h  t  13.  SEAFOOD  DELIGHT .  9.25  ** 

King  crab  meal,  scollops.  Jumbo  shrimp  sauteed  with  j® 

^  assorted  Chinese  vegetable 

J  iL  &  ^14.  SESAME  BEEF .  8.2S  , 

1  ft  4c  t  if  55.  *  PRAWN  *  SCALLOPS  WITH  GARLIC  F 

*t  SAUCE .  8.25  J® 

«|  Proirro  and  scallops  sauteed  with  red  and  pepper.  L 

*  waterchestnut.  bamboo  shoot  in  gate  sauce  * 

$* 

4  ;fl  Hi  *ft  16.  LAKE  TUNG -TING  SHRIMP .  8.25  . 

'  -  Jumbo  shrimp  manna ted  with  broccoli,  mushrooms  “ 

and  pepper  in  white  usne  souce. 

*1  M  I ft)  ft,  17.*  HUNAN  DUCK .  8.95  §* 

«|  Steam  then  quick  fried  sauteed  wrih  pepper. 

uxeerchessnul.  mushrooms,  bomboo  shoot,  broccoli  _ 

in  Hunan  sauce  T 

¥ 

*  HOT  AND  SPICY  |» 

?'T'v*r*r'r*r& 


*•  ifi  t  30  Moo  Shu  Beef  (2  pancake*)  - 6.7S 

&  V.  ft  31  Beef  with  Broccoli  _ _ _ _  6.7S 

ft  ft  t  32.  Beef  with  Snow  Peas  . 6.75 

^  *-  T  33.  Silced  Beef  ■'■’Bamboo  Shoots  &  Mushroom  .  5.75 

*  Ik  ft  34  Pepper  Steak  .  6.75 

ft  fc  ft  1*1  >f  35.  *  Sliced  Beef  wl  Garlic  Sauce  . 6.75 

f  ht  f-  l*J  /}  36  *  Sliced  Beef  wl  Chill  Sauce  . 6.75 

ft  f*.  -t  1*1  ft  37.  *  Sliced  Beef  wl  Peanuts  . — - -  6.75 

t*  .4  ft  38.  8cef  with  Oyster  Sauce  .  6.75 

V  I*  tf.  39,  8eef  with  Scallion  . . . — . - .  5.75 


SEA  FOOD 


ifi  *fl  40.  Moo  Shu  Shrimp  (2  pancakes)  . 7.25 

ft  ff.  «  1-  41.*  Safcy  Shrimp  w/ Peanut*  .  7.25 

It  *  *71  ft-  42.  Seby  Shrimp  wl  Cashew  Nuts  7.25 

ft  j)  m.  (-  43.  Baby  Shrimp  w/ Green  Pea*  .  7.25 

f  ♦*.  W.  1-  44.  *  Baby  Shrimp  wl  OslK  Seat*  .  7  25 

^  t  T  45.  Ssrieed  Bleed  Chicken  &  Shrimp  ..„ .  7.25 

If-  VI  45.  Prawns  wl  Broccoli  . — . .  7  75 

W  64  l ft  47  Sweet  &  Sour  Shrimp  .  7.75 

II  Pi  48.  Pftwne  wl  Lobfter  Sauce  .  7.75 

ft  .8.  ef]  itl  45.  Praxis  wl  Snow  Peepods  .  7.75 

fil  tt  tti  SO.  Ptewns  wl  Muehtoctns  .  7.75 

ib.  ft  el)  ttk  51. *  Prawns  wl  Garlic  Sauce  . 7.75 

‘1  i«i  52.*  Runer.  Shrixp  .  7.95 

9.  ft  "f  II  S3  *  Scahopt  wl  Gathc  Sauce  7.95 

ft  f?  f  H  54  *  Sta  Scallops  wl  Ho!  Pepper  Sauce  wl  Peanuts  7.95 

f  IIl  -f  II  55.*  Sea  Scallops  wl  Hot  Chill  Sauce  .  7.95 


LO  MEIN  AND  FRIED  RICE 

Z-  ft  55-  Lo  Mein  (pork.chlcken.heef  or  shrimp)  .  4.75 

1i  «)  fe  57.  Young  Chow  Lo  Mein  . - .  5.25 

g-  &  y-  ft  58.  Fried  Rice  (pork.chldten.beef  or  shrimp)  4.25 

(5  *y  ft  59.  Young  Chow  Fried  Rice  .  4.95 

POPULAR  CANTONESE  CUISINE 

tt  60.  Chow  Meta  . - . —  5.50 


DESSERTS 

«.  61.  Ptaeapplea  . . . 

s  (t  62.  Lichees  . . . - . 

j\  ft.  63.  Soda  . . . 


*  HOT  AND  SPICY 


1.00 

1.00 

0.80 


Starters 


Lunch  o 

Combo  Meals  -  Gnat  Value! 


Buffalo  Wings  IJ.H  and  1  Buffalo  V. 

•All You  Can  Eat  Salad  Bar 
&  2  Regular  Bnaditicks  »l.M 

Create  Your  Own  Personal  Pan  Pizza' 

Cheese  f  1.99  Additional  Topplnp  t  JO 

SpoflaJcr  Parsons!  Pan  Pllia."  117* 

Lotsa  Lunch  Buffet! 


Pizza  Crust  Choices 


The  Big  New  Yorker  Pizza! 


Meal  Deals 


Pasta  Rakes  Meals! 


Chicken  Sc 


Sandwiches 


Create  Your  Own  -  Easy  Prices ! 


Beverages 


Lcrji  fc*  r-rt!  ja  Socood  pm  nxni  bt  d  e*al  c*  k»ef  rtijo  d  i*-r* 

Our  Bigger. ;  Better  Toppings! 

lolan  iiaup  Hpn  Ow  P«pf<o 

Bod  Toppttf  Em  O*«to  Jihpofto  Poppeo 


Dessert  Pizza 


p  ' 

;  J  If  j  H 

I--  '■>< 

■[  \ 

U  i  {  SBU 

#  i 

Rice  Available 

l  ■  - 

at  Rube's 

j)  „ 

Long  White  Rose  I 

j] 

Short  Brown  Rise  ] 

I 

Long  Brown  Rice  T  | 

H 

Parboiled  Long  White  Rice  1 

J 

Parboiled  Brown  nice  | 

Pecan  Rice  I 

1 

Arborlo  Rice  fl 

| 

Lyodberg  Long  Btown  Rice  | 

l  * 

Lundberg  Short  B  -own  Rice  S 

§  * 

Calrose  Sticky  Rice  j 

1 

Japonica  Rice  1 

■  * 

Sweet  White  Long  Rice  1 

i  * 

Sweet  White  Short  Rice  f 

1  * 

Purple  Race  j 

i  * 

Forbidden  Rice  9 

1 

Wehani  Rice  9 

1 

Gala  Blend  1 

1 

Organic  Brown  Rice  fLong)  .  j 

i  * 

Scented  Rice  3 

■ 

Aged  Basmati  Rice  1 

i 

Canadian  Wild  Rice  f 

1 

Bhutanese  Rice  | 

i 

Valencia  Rice  j 

B 

Organic  Short  Brown  Rice  J 

B 

KaSajira  Rice  (Bangladesh)  | 

I 

Basmati  (Regular) 

1 

Organic  Sweet  Brown  j 

E 

Red  Rice  (Thailand) 

R 

Fiesta  Blend  1 

1 

Sticky  Brown  Rice  1 

B  * 

Wild  Rice  Pieces  j 

1 

Brown  Aged  Basmati 

B 

Kokuko  —  Brown 

Kokuh©  -  White  | 

<a  a  / 

fcttt 

^%‘TT‘r 

No.  of  Guests 

Table  No.  || 

Date 

Server  No.  || 

Safe)  Dim  Siiw 

1.  Sesame  Shrimp  Roll 

$5.50  U 

Rice  Paper  Wrapped  Shrimp  Roll  With  Toasted 
Sesame 

LJ I 

2.  Vegetable  Spring  Roll 

f3  °°  ti 

Crisp  Fried  With  Fresh  Vegetable 

□ 

3.  Pot  Sticker 

±WHf¥i 

$4.00  [4 

Pan  Seared  Meat  Dumpling 

□ 

4.  Golden  Chive  Cake 

$4.00  1 

Pan  Toasted  Dumpling  Filled  With  Shrimp 

Mousse  And  Chive 

□ 

5.  Cantonese  Tulip  Cake 

$3.00  i 

Pan  toasted  tulip  and  Chinese  sausage  cake 

□ 

6.  BBQ  Pork  Pastrv 

$3.00  i 

Flaky  Pastry  With  BBQ  Pork  Filling 

□ 

7.  Mini  Seafood  Pie 

iMumm 

$3.00  1 

Flaky  Pastry  With  Creamy  Shrimp  And 

Mushroom  Filling 

LJ 

8.  Crunchy  Taro  Tart 

$3.00  1 

Crispy  fried  with  seafood  filling 

□ 

Dessert  Diw  Sum 

9.  Windmill  Tart 

$3 .00  1 

Light  Puff  Pastry  Shell  Stuffed  With  Pineapple 
Paste 

□ 

10.  Mini  Mocha  Pie 

$4.00 

Golden  Flaky  Crust  With  Chefs  Special  Mocha 
Cream  Filling  And  Black  Sesame 

□ 

11.  Jen  Douy 

mmrmff 

$3.00 

Deep  Fried  Sesame  Sweet  Rice  Ball  With  Light 
Lotus  Seed  Paste 

LJ 

12.  Chilled  Pudding  Of  The  Day 

$4.00 

Please  ask  for  today's  selection. 

□ 

Royal  Star  mite  Venetian  -  The  Set 

Generation  of  Traditional  cfn 

SAINT'S  ALP  A  42433 
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AUTUMN  HARVEST  MENU 

SMALL  PLATES 
" Giant  Beluga”  Service 

Chilled  fresh  1  oz.  Beluga  caviar  from  Hailongiiang  srurgeon.  the  finest  giant  beluga  in  the  world; 
served  with  chopped  eggs,  chives  and  finely  diced  onions  S 58.00 

Seafood  Custard  with  Osetra  Caviar 

Custard  of  crab,  seasoned  conpov,  chives,  and  lobster  essence  steamed  in  an  eggshell  with  a  dollop  of 
Osetra  caviar  S8.00  PER  person 
Minced  Duck  in  Lettuce  Petals 

Minced  roast  duck  with  water  chestnuts,  celery,  kalamata  olives  and  black  mushrooms  served  on  chilled 
lettuce  leaves  with  house-made  plum  sauce  S10.50 

Nanking  Spring  Rolls 

Crispy  tried  pente  spring  rolls  stuffed  with  julienne  of  fish,  sprouts,  and  chives  served  with  red  vinegar 
and  dark  soya  S6.00 

Eel  Crisp 

Thin  cnspy  glazed  eel  threads  with  shredded  pickled  ginger  S9.00 
“ Yiubao ”  Prawns 

Scalded  prawns  with  edible  shells,  wok-tossed  with  ginger,  scallions  and  Shaoshing  wine  S8.50 

Yangtze  River  Lite  Fry 

Tender  sea  bass  lightly  wrapped  in  river  kelp  barter  fried  to  golden  crispness  served  with  ginger  aioli, 
black  vinegar  and  Szechuan  pepper-salt  S  10.00 

Wok  Roasted  Mussels 

Green-lip  New  Zealand  mussels  wok-tossed  with  Chinese  “lopcheong"  sausage  and  coriander  stems  in 
a  ligh.  oy;:cr  bro-.h  Sio.co 

“La  Tze”  Chicken 

Bitter-hot  diced  chicken  with  bell  peppers  and  gingko  nuts  served  with  prawn  chips  S7.50 

Sweeten-Glazed  Short  Ribs 

Tender  baby  pork  ribs  wok-glazed  in  a  rangy  Chinkiang  sauce  with  sprinkle  of  sesame  seeds  and  lemon 
zest  S8.00 

Roast  Squab  Cantonese 

Oven  roasted,  flash-fired  whole  squab,  hacked,  and  served  with  steamed  lotus  buns  Siz.oo 

Triple  Steamer 

Three  stacked  baskets  of  dim  sum  favorites;  har  gaw,  xuan  hai  guo.  and  shao  lung  bao  with  three 
dipping  sauces  Sn.oo 

SOUPS  (per  person) 

Neptune’s  Hot  &  Sour  Soup 

Spicy  clear  chicken  consomme  filled  with  shrimp,  scallops,  savory  vegetables,  eggs  and  cilantro  red  pepper 
sprinkle  S6.00 

Three  Precious  Soup 

Steamed  “upside  down"  cup  of  shreds  of  ham,  chicken,  snow  peas,  and  fresh  bamboo  shoots,  in  chicken 
broth  S7.00 

VEGETARIAN  SELECTION 

Buddha’s  Golden  Picnic  Basket 

Ten  delicious  Oriental  vegetables  cooked  three  different  ways  collected  in  a  golden  woven-noodle 
basket  Siz.oo 

Jade  &  Ebony 

Braised  black  mushrooms  surrounded  by  tender  Shanghai  jade  green  cabbage  hearts  S10.00 

Pea  Shoot  Delight 

Gently  woked  sugar  pea  shoots  in  famous  “Kaoliang"  liquor  S9.00 
RICE  &  NOODLES 

Vegetable  Rice  with  Cured  Chinese  Sausage  S7.00 
Steamed  Rice  Si. 50 

Silver  Sliver  Bread  (Steamed  or  Fried )  S4.00 

Madame  Chiang’s  Favorite  Two  Flavor  Village  Noodles  (both  served  in  individual  bowl si 
Tender  shreds  of  chicken  in  home  style  broth  S7.00 
Dried  baby  shrimp  in  savory  broth  S7.00 

CLASSIC  SHANGHAI  VEGETARIAN  COLD  SIDE  DISHES  (all  items  S4.50) 

Pressed  spinach  with  chopped  bean  cakes 
Silk  squash  with  hairy  soybeans 
Bitter-hot  marinated  diced  cucumbers 
Sour  spicy  cabbage  hearts 

Blistered  braised  string  beans  with  pickled  radish 

Mock  goose  with  braised  black  mushrooms 

Eight  delicacies  with  savory  paste  (contains  pork  dr  shrimp) 
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Clam  &  Lettuce  Bread 


Shark's  fin  with  Cream 


mum  w\m 

Coffee  Chop 


Fried  assorted  Meat  &  Vegetable 


Snow  Princess 


Frog  with  Tea 


fifisttiusia  ■  ftm 

Salt  Pork  in  Taiwan  style 


3S  MW  8*  IK 

Swan  Salad 


n/Stt 


S/W 

Asparagus  Roll  &  Corn  Cuttlefish  Cake 


^  tea  m  if  *x  ?i 

Braised  Duck  with  Potato 


Braised  Eggplant  with  Meat  sauce 


b  k  a  ta  s»  »  is 

Fried  minced  Beef  with  Black  pepper  &  slice  Garlic 


fa  Hi  iSS  S  4  IS  R 

Fried  Beef  with  Mushroom  &  Lotus  leaves 


Three  cup  farm  Chicken  in  Taiwan  style 


Arhat  Bean  curd  sheet  Roll  &  Soy  Shrimp 


tiililSiESgBl* 

Stewed  Stomach  with  Chili 


Fried  Shark's  fin  with  Three  color 


Ginseng  &  Bouilli 


Steamed  Chicken 
with  Tinfoil 


Cold  slice  Cabbage  mustard 


$12.80  s/stj 

Soup  with  Fish  in  Shunde  style 


IS®  $ 

Prawn  with  Oatmeal 


III  ft  fit  $28.  f 

Poached  Fish  with  Chili 
in  Sichuan  style 


«5ts^8s®  $16.80  n'Wi 

Japanese  silver  bream  with  Mango  in  Thailand  style 


Fried  assorted  Meat  &  Vegetable 


$12-80 

Deep  fried  Egg  with  Bitter-melon  &  Shrimp 


JT/flft 


Oil  fried  Bean  curd  in  Puning  style 


$12.80 


fcrrSgffilSBi®  nM 

Stewed  Stomach  with  Gingkgo  seed  &  Fuzhu 


Fried  Salt  pork  with  Cabbage  mustara  g  Diack  bream 


Pigeon  with  Puning  salt  black  bean 


Fried  Whelks  tops  with  Ham 


figffllKSAfi 

Stewed  Swimming  bladder  with  Pepper  &  Pickles 

SffiifHffiSSg 

Stewed  Chop  with  Bitter-melon  &  Soybean 

Killi 

Boiled  Crab  in  Chuichow  style 

MSSSIS 

Pumpkin  Cheese  in  Chuichow  style 


<To  (Enhance  our 
Erotic  Cuisine  we 
jCave  selected  these 
Eegionaf  Wines. . . 


PLATTER  SPECIALS 

All  our  Sandwich  Platters  are  served  with  our  own 
golden  brown  trench  fries  and  your  choice  of  lettuce 
and  tomato  salad  or  baked  beans. 
SUPERSTEAKBURGER  PLATTER 

Double  delicious  with  two  Steakburger  patties 
served  on  our  own  delicious  toasted  bun  with 

your  choice  of  sandwich  dressings . S2.88 

with  melted  cheese  53  04 

SUPERSTEAKBURGER  WITH  BACON  N  CHEESE 
Two  famous  Steakburger  patties  served  with 

melted  cheese  and  crispy  real  bacon . S3.13 

STEAKBURGER  PLATTER 

Features  the  original  Steakburger  sandwich 
FAMOUS  SINCE  1934— served  on  our  own 
delicious  toasted  bun  with  your  choice 

of  sandwich  dressings . 52.08 

with  melted  cheese  52.24 

TRIPLE  STEAKBURGER  PLATTER 
Features  our  heartiest  Steakburger  with 
three  Steakburger  patties  served  on  our  own 

.xitl-  "ftll. 


delicious  toasted  bun  with  your  choice 
ol  dressings  53.58 

with  melted  cheese  (2  slices)  SJ.au 

BAKED  SUGAR  CURED  HAM  (Hot  or  Cold) 

A  generous  portion  of  our  own  famous  oven 
baked  ham  served  on  a  toasted  bun  S3.10 

with  melted  cheese  S3.26 

LO-CAL  PLATTER 

Two  Steakburger  patlies  served  with  sliced 
tomato,  lettuce  and  cottage  cheese  S2.23 


DESSERTS 

HOT  FUDGE  NUT  SUNDAE 
With  plenty  of  rich  chocolate  fudge,  nuts, 
whipped  topping  and  a  maraschino  cherry  97C 

STRAWBERRY  SUNDAE 

Delicious.  Topped  with  real  strawberries, 
whipped  topping  and  a  maraschino  cherry  97C 

BROWNIE  FUDGE  SUNDAE 
Our  brownie  topped  with  ice  cream,  rich 
chocolate  fudge,  whipped  topping  and 
a  maraschino  cherry  .  .  97c 

HOT  PIE 

Dutch  Apple,  Dutch  Cherry  and  Southern  Pecan  79C 

ALA  MODE  . SI  .04 

CHEESECAKE 

A  lavorite,  our  own  creamy,  delicious  .  95c 

CHEESECAKE  WITH  STRAWBERRY  TOPPING 

Even  better . SI. 15 

OUR  FAMOUS  VANILLA  ICE  CREAM  SOC 

BROWNIE 

Our  own  butter-rich  ludge  brownie . 53c 

DANISH 

Apple  or  cinnamon,  served  warm  with  butter  59c 


DELUXE  SANDWICHES 

All  our  Steakburgers  are  made  with  U.S.  Government 
inspected  100%  pure  beef,  including  such  fine  steak 
cuts  as  T-bone,  strip  steaks  and  sirloin. 
SUPERSTEAKBURGER 

Double  delicious  with  two  of  our  famous 
Steakburger  patties,  served  on  our  delicious 
toasted  bun  with  your  choice  of  dressings  .  SI  .74 
with  melted  cheese  SI. 90 

SUPERSTEAKBURGER  WITH  BACON  N  CHEESE 
Two  famous  Steakburger  patties  served  with 

melted  cheese  and  crispy  real  bacon  . SI -39 

STEAKBURGER 

FAMOUS  SINCE  1934 — Quick  seared  to  lock  in 
all  that  great  Steakburger  taste.  Served  on  our 
delicious  toasted  bun  with  your  choice 
of  dressings  C,94J; 

with  melted  cheese  5110 

TRIPLE  STEAKBURGER 

For  the  heartiest  appetites!  Three  famous 
Steakburger  patties  served  on  our  own  delicious 
toasted  bun  with  your  choice  of  dressings  .  $2.44 

with  melted  cheese  $2.76 

BAKED  SUGAR  CURED  HAM  (Hot  or  Cold) 

A  generous  portion  of  our  famous  oven  baked 
ham  served  on  our  delicious  toasted  bun  .  .$1.96 

with  melted  cheese  S2.12 

TOASTED  CHEESE 

Two  slices  of  American  cheese  on  toasted  bread, 
grilled  in  butter  85c 

Sandwich  Dressings:  Onion,  relish,  pickle,  mustard, 
catsup,  1000  Island,  mayonnaise. 

Lettuce  and  tomato  on  any  sandwich  16C  extra. 


DRINKS 


HAND-DIPPED  TRU-FLAVOR  MILK  SHAKES 
OR  MALTS 

Made  the  old-fashioned  way.  Chocolate, 

Vanilla,  Strawberry  95c 

FREEZES 
Orange  or  Lemon 

A  year  round  flavor  treat  79c  and  95C 

FLOATS 

Coca-Cola,  Root  Beer,  Orange  or  Lemon  '3 c 


FRUIT  DRINKS 

Orange  or 

Lemon  49C  and  59c 

0<sGJa  .  49C  and  59C 

Spriw  49c  and  59c 

rwftA  acji  Bee.  49c  and  59C 
TaB  .  .  49C  and  59C 


COFFEE 

A  Steak  n  Shake 
specialty  40c 

HOT  TEA 

Individual  pot  40c 

ICED  TEA  49C 

MILK  50C  and  66c 

HOT  CHOCOLATE  40c 


CHSLI 

All  our  Chili  specialties  start  with  100%  ground  top 
round  steak.  Our  kidney  beans  are  plump,  red,  sim¬ 
mered  for  hours.  Then  we  put  it  all  in  our  own  special. 


mcicu  iui  piuuij.  - . . .  i - 

hearty  sauce  and  add  zesty  spices. 

CHIU  —  OUR  OWN  GENUINE 

You  will  like  it . SI  .29 

CHILI-MAC 

A  generous  serving  of  Italian  spaghetti  and 

Chili  meat . SI  .51 

CHILI-THREE  V/ AYS 

Italian  spaghetti,  Chili  beans  and  Chili  meat  .$1.79 
extra  meat  available  on  the  above  items  62c 


SALADS  AND  SIDE  ORDERS 


FRENCH  FRIES 

Our  special  cut.  Hot,  crispy  and  golden  brown  .  66C 

BOSTON  BAKED  BEANS 

Our  own  original  special  sauce,  individual  pot  82C 
COTTAGE  CHEESE 

Served  with  sliced  tomatoes  and  lettuce  82C 

LETTUCE  AND  TOMATO  SALAD 
Choice  of  dressing . 02  c 


Salad  Dressings.  French,  Creamy  Italian, 
1000  Island,  Bleu  Cheese,  Mayonnaise 


CHILDREN  S  MENU 

(For  ages  12  and  Under) 


JR.  STEAKBURGER  PLATE 
Steakburger,  french  fries  and  a  small  size 

soft  drink  or  small  milk . 51.29 

with  Jr.  Milk  Shake  . 51.64 

JR.  TOASTED  CHEESE  PLATE 
Toasted  cheese  sandwich,  french  fries  and  a 
small  size  soft  drink  or  small  milk  .  SI. 19 

with  Jr  MilkShake . SI  .54 

JR.  CHILI-MAC 

Spaghetti  topped  with  Chili  meat  and  sauce,  served 
with  crackers  and  a  small  size  soft  drink  or 

small  milk . *1.19 

with  Jr.  Milk  Shake .  51.54 

JR.  TRU-FLAVOR  MILK  SHAKE  OR  MALT 
Chocolate,  Strawberry  or  Vanilla  79C 


'Copyright  1980,  Steak  n  Shake,  Inc. 
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Take-Out 

Menu 


SITESLING 


build  your  better 

Breakfast 


FAMILY  GATHERINGS  •  OFFICE  MEETINGS 
PARTIES  •  ANY  OTHER  OCCASION 

SUBWAY®  restaurants  have  many  catering 
easy  for  yourself 


Welcome  to  SUBWAY"  Restaurants,  where  great  taste  and  variety 
come  together  for  your  convenience.  This  menu  represents  our 
commitment  to  helping  you  discover  and  enjoy  all  the  delicious 
choices  SUBWAY*  Restaurants  have  to  offer. 

We  offer  a  variety  of  sandwiches  and  salads  and  encourage  you  to 
customize  your  order  to  satisfy  your  taste.  Our  menu  includes  a 
complete  listing  of  Ingredients  to  help  you  make  informed  choices 
-  so  you  can  either  eat  sensibly  or  splurge. 

It's  all  here  for  you.  So  enjoy!  We’re  glad  you  came. 


options  available  to  you.  Make 
and  order  Box  Lunches  or  a  Giant  Sub  or  choose 
one  of  our  Sandwich  Platter  Options:  Subway 
Fresh  Fit®,  Classic  Combo,  Flavor  Craver™  or 
create  your  own  platter  with  any  combination 
of  our  cold  sandwich  selections.  Napkins  and  an 
assortment  of  SUBWAY®  sauces,  mayonnaise 
and  mustard  are  supplied  with  each  Giant  Sub 
and  Platter. 


OMELET  SANDWICHES 

Also  Available  with  Egg  White  Omelet 

Egg  &  Cheese 

Black  Forest  Ham,  Egg  &  Cheese 
Western  Egg  &  Cheese 

Block  Forest  Horn,  Green  Peppers  and  Onion 

Double  Bacon,  Egg  &  Cheese 
Steak,  Egg  &  Cheese 
Moke  Any  6"  a  Footlong™  Sub 


DRINKS  &  SIDES 


portion 


Sandwich 


:es  arc  sub|ect  to  change  v 

www.subway.com 


We  request  24-hour  advance  notice  for  giant  sub  orders 
or  a  largo  catering  order.  Recommended  portions  may 
vary  based  on  type  and  size  of  group.  Please  consult  the 
SANDWICH  ARTIST*  for  additional  Information,  length  Is  an 
approximation,  actual  length  may  vary. 

Box  Lunch  consists  of  a  6"  sub,  a  cookie,  chips  and  a  napkin. 

Packed  In  a  stackable  box.  Convenient  for  outings  and 
company  meetings.  Available  af  participating  locations. 


Signature  Subs 


Sides  &  Drinks 


Get '« 

Subway  Club® 

Turkey  Breast  Black  Forest  Halt  &  Roast  Beef 


Chicken  &  Bacon  Ranch 
Roast  Beet 


Fresh  Toasted 


SIDES  DRINKS 


Premium  Subs 

Feast  ^dBfcflQKca 


♦  Big  PhiSSy  Cheesesteak 


&  &  ■s* 


Chips 

Cookies 

Apples 

Yogurt 


®SI 

Fountain 

Bottled 

Beverage 

ML 

Juice  Box 


Kids 


IKWttSt&tOOW 


I0S  Um  tm.  un  u»  smhpt  a*w  tw  « i 
nmSSffBlnTOlWK 


Make  It  A  Meal 


<s MmZr^ 

ce* 


SUBWAY  FRESH  FTT*  Sklo  Of  Drink  Option 

Salads 

Oven  Roasted  Chicken 
Black  Forest  Ham  •  Tuna 
Veggie  Delite® 


iH  Fir  SkJo  oc  Dnnk  Option 


Extras 


Add  Bacon 
Extra  Cheese 
Double  Stacked™ 


Chinese  Teas 

Chinese  leas  vary  by  origin,  season, 
of  the  following  calegorics: 


plant  varietal  and  leaf  processing,  Of  all  the  Chinese  teas  becoming  n 
oolong,  black,  while,  pu-cr  and  herbal  teas. 


re  widely  available  outside  China  today,  almost  all  fall  into  or 


SS.SC  bud  itself  is  picked  Sri  l^nka  and  India  also  produce  w  hite  teas.  White  teas  are  hrgh  ,n  ant, ox, dan,  properties.  and  very  low  rn  caffeme. 

SII VER  NEEDLES'  Also  known  as  'Yint/ien'  is  the  premier  representative  for  white  leas  from  China.  Mosl  Vinzhen  today  comes  from  Fujian  or 
Guangxi  province^  though  the  one  from  Ml  Jun  remains  the  most  prestigious.  The  short  plucking  season,  and  the  large  number  of £,s 
r1l  ,o  make  a  small  quantity  of  tea,  makes  white  teas  an  extensive  art  form  The  tips  are  plucked  in  the  forty-eight  hours  or  less  af,^Pro“^gJht 

,cndcr  up,  arc  covered  in  silver-white  hairs  Produces  a  fragrant,  sweet,  light  yellow  tea  with  full  body  and  a  subtle  mushroom  like  (las  or.  $5 


WHITE  RAIN:  Also  known  as  'Xue  Shui  Green  Cloud  This  i 
w  lips  of  the  lea  plant  Jade  green  leaf,  sweet  pleasant  aro, 


a  famous  tea  from  the  Zhejiang  province.  Made  from  only  the 
in,  and  vegetal  flavor.  S4 


IMPERIAL  WHITE:  From  the  Fujian  province  in  China.  Grown  on  a  mountain  usually  covered  with  clouds  and  mist. 
Comprised  of  long  green  leaves  and  downy  white  tips.  Light  green-yellow  brew,  mildly  sweet,  with  a  subtle  pine 
and  mango  flavor.  $4 


i'l  llTF  DRAGON-  Also  known  as  ‘Son&  an  Vmhmi'.  this  lea  comes  from  our  partner  lea  estate  in  Zhejiang,  China.  We  spent  a  lot  of  time  last 
.immer  in  China,”  and  found  some  delicious  lea  profiles  and  llavors.  The  White  Dragon  is  emprised  of  many  white  tips,  and  green  Ups.  Its  aroma  ,s 
lightly  roasted,  with  flat  body.  S4 


in  China  arc  grown  in  Fujian  and  Yunan  provinces.  Wc 


Black  Teas 

Also  refered  to  as  'Red  Teas'  in  China.  Most  of  the  black  te 
offer  a  variety  in  black  teas. 

LAPSANG  SOUCHONG:  Also  known  as  'Zengshan  Xiaoihong',  it  is  grown  in  the  Wu-1  mountains,  this  is  a  strong  black 
tea.  In  making  this  tea,  the  leaves  arc  smoked  over  pine  wood.  Rich  tarry  Havor.  $4 

ROSE  PETAL  BLACK,  Yunan  province:  One  of  the  most  popular  black  leas  from  China.  A  medium  bodied  black  lea 
blended  with  red  rose  petals.  Very  fragrant,  and  sweet.  $4 

EMPEROR'S  GOLD,  Yunan  province  One  of  the  lop  grade  black  teas  from  Yunnan  Made  from  long,  slender,  gold 
leaf  tips  reflecting  the  care  in  plucking  and  processing  this  lea.  Sweet,  slightly  roasted,  full  bodied  navor  similar  to 
apricots.  We  found  only  a  small  harvest  of  this  tea  this  season  Si 

Sw.  BLACK  PEONY.  Zhejiang  province  Black  Peony  is  a  rare  tea  from  China.  After  plucking,  the  leaves  arc 
N  "  lightly  roasted  in  a  wok  to  give  them  the  nal  appearance.  The  leaves  arc  then  hand  sewn  together  to 
t  form  a  small  rosette.  When  brewed,  the  Black  Peony  is  delightful  to  watch  blossom  into  the  shape  of 
llower  Dark  red  infusion  with  a  sweet  earthy  flavor.  S5 

MAO  FENG  N01R':  'McoFeng'  means  "hair  peak"  and  refers  to  the  soft,  downy  hairs  that  cover  the  leaf  and 
bud  of  this  black  tea  from  Hunan.  Consisting  of  young  leaf  twisted  into  delicate  wiry  stands  and  speckled  with 
golden  lip  bud.  MaoFcng  Noir'  produces  a  bright,  floral,  aromatic  brew  with  a  mellow,  slightly  earthy,  sv 
Green  Teas  similar  to  a  combination  of  rose,  hibiscus,  pomegranate  and  blood  orange  S4 

DRAGONWBLL  Also  known  as  ' Long  Xing',  this  is  a  famous  Chinese  tea  since  the  8th  century  (Tang  Dynasty  -  618-907).  Grown  near  the  famed  West 
Lake  in  1  lang/hou.  The  tea  is  hand-roasted  in  large  woks  leaving  the  leaves  nnt,  shiny  and  u  yellow  jade-color.  A  clear  yellow  green  infusion  with  an  < 
aromatic  earthy  Havor  reminiscent  of  roasted  chestnuts.  S5 

LEGENDARY  KUDING  Cl  I A  (BITTER  TEA):  Also  known  us  "i-yeh"  or  one  leaf  tea.  The  lea  plants  are  not  pruned  and  grow  upto  twenty  feel  or 
higher  The  leaves  arc  large  as  plates,  so  one  leaf  is  quite  sufficient  for  making  one  pot  of  tea.  A  prized  antidote  to  the  effects  of  summer  heal,  us  well  as 
being  good  for  the  eyes  and  for  warding  off  drowsiness.  Though  the  infusion  is  bitter,  it  leaves  a  pleasantly  sweet  after  taste.  S4 


vly  sprouted  tips  arc  heat  infused  w  ith  Jasmine  (lowers  and  then  each  is  hand  rolled 


JASMINE  PEARLS:  Known  as  'LongFeng  Mo  li  Chu '.  only  the  n< 
into  small  pearls  Refreshing,  floral,  sweet  Havor.  $4 

JADE  FLOWER  Known  us  'Lu  Mudan',  the  leaves  for  the  Jade  Flower  arc  lightly  rousted  in  a  wok  giving  them  a  Hat  appearance.  T  hey  arc  then  hand 
sew  n  into  a  beautiful  flower  comprising  at  least  50-70  leaves.  A  lea  ramter  makes  about  fifteen  flowers  in  one  day  .  $4 

EMERALD  GREEN  Also  known  as  'San  llei  Xiang'  in  Chinn  San  Bci  means  'three  cups',  and  Xiang  refers  to  fragrance.  Native  dnnkers  of  this  tea 
steep  the  leaf  three  limes  to  unveil  the  unique  fragrance  each  lime  Made  from  the  small  leaf  varietal  of  the  tea  plant  'Camellia  Sinensis .  this  green  tc 
grown  in  the  northern  part  of  the  Zhejiang  province  -  the  world's  largest  producer  of  green  lea.  S4 


s  'I »’«/«',  it  is  grown  at  a  high  elevation  of  1200  meters  in  the  clouds  and  m 
:o  plants  to  maintain  a  deep  green  color  and  develop  a  full  rounded  flavor  : 


overed  mountains  of  Zhejiang  province.  The 


GREEN  OSMANTHUS.  China:  The  osmanthus  (lower  is  native  to  the  fujian  province  in  china.  Mildly  sweet  green  tea  S3 


Tea  Snacks 


tM 5  Chinese  Dimsum  Steamed  vegetable  dumplings  seasoned  with  soy  ginger  sauce  S6 

cjrjgjqp  Classical  Chinese  Tofu  Choice  ot  spicy  Of  ieriyakl  seasoning.  S4 

^  Mooncakes  Pastry  crust  tilled  with  mildly  sweet  bean  paste.  A  popular  dessert  during  the  Chinese  moon  lestival  and  also  used  as  wedding 
announcements.  We  otter  several  varieties' 

Munq  bean,  and  -«,=»,  ,,,  a  m  Tarot  root  In  the  style  or  nolhem  China,  with  a  light  Malty  oust  ana  a  buttery 

totSiirtftsesKih 

f|_.  ,,  _ g  g. .  Red  bean  A  smooth,  guangdong  style  crust  shaped  to  depict  auspicious  symbols.  The  rich  tilling 

miy  be  flavored  with  seeds.  Lotus  Moon  Cake  $6  each. 

^  Mang  Gong  Famous  and  legendary  "blindman"  cookies  trom  Guangdong  province.  Made  with  rice  and  mung  bean  Hour,  sesame 
S  and  peanuts.  S2 


-&\ZM  Almond  Cookies  S2 

Coconut  Tarts  A  coconut  macaroon  tilling  inside  a  buttery  pie  shell.  S3 

Pecan  Cookies  S3 

Lizhi  Lychee  are  a  popular  juicy  truit  In  China,  Very  fragrant,  and  sweet  This  snack  Is  a  good  compliment  along 
with  the  stronger  and  darker  teas.  S3 

Peanuts  We  otter  two  kinds  -  choice  ot  spicy  or  roasted.  SI 

HorsebeanS  Lightly  roasted  lava  beans.  Si 

F4i  PreSSeC*  Plums  D,led  P|ums  wiih  oran9e  Pee'  and  licorice  A  comfort  to  sore  throats.  Si 

Wattermelon  Seeds  Flavored  with  cinnamon  and  anise.  SI 

Green  Tea  Pumpkin  Seeds.  Dusted  with  powdered  tea  (the  type  used  In  Japanese  tea  ceremony),  the  roasted  seeds 
may  be  cracked  like  sunllower  seeds  or  eaten  whole.  S2 

Sesame  Chips  Delicately  sweet,  with  a  sprinkling  ot  black  sesame  seeds.  SI 

15* 

LO  BO  GaO  Turnip  cakes,  are  like  Chinese  Polenta,  with  black  mushrooms  green  onion  and  a  special  Chinese  pesto  sauce  S6 
MaO  DO  Fresh  soy  beans,  with  a  touch  ot  live  special  spices  S4 

Marbeled  Tea  Eggs  Boiled  eggs  steeped  In  an  aromatic  jus  ot  soy  sauce,  star  anise  and  tea.  S3 

Candied  Mango  Slices  symbol  of  growth  and  good  hcniih  w 

Five  Treasures  COmeiKnOCking  A  dish  or  treats  representing  the  Five  blessings  of  the  new  year  Health,  wealth,  longevity,  virtue 
and  happiness  Roasted  dales,  cailicd  lotus  seeds,  chestnuts,  dned  kumquats  and  candied  winter  melon  $6 

Puffed  RiCe  Bars  Chinese  version  of  the  perennial  kids  favorite  -the  rice  crispy  bar.  S3 

Pinapple  Tart  $3 


China  -  Birthplace  of  Tea  j 

The  art  of  tea  evolved  in  China  around  2700  B.C.  Many  have  accredited  Chinese  Emperor  I 
Shen  Nung  with  the  discovery  of  tea.  Ch'an  (Zen)  followers  have  accredited 
Bodhidharma  (an  Indian  monk  who  introduced  the  Zen  form  of  Buddhism  into  China  I 
around  AD  520)  with  the  genesis  of  tea.  More  appropriate,  the  discovery  of  tea  should  I 
be  accredited  to  those  who  lived  amongst  the  tea  plants,  and  nurtured  their  growth. 

Also  known  as  "cloud  wanderers",  because  of  the  high  mountain  heights  they  resided  I 
at,  these  mountain  mystics  and  herbalists  initially  used  the  Camellia  Sinensis  (tea  plant )  I 
and  other  mountain  herbs  for  medicinal  uses,  and  were  responsible  for  starting  tea 
cultivation.  Tea  kept  their  health,  helped  them  stay  awake  to  meditate,  prolonged  their 
life  and  offered  refreshment.  These  monastic  mountain  dwellers  (Buddhists.  Taoists. 
and  spiritual  recluses)  saw  everything  being  encompassed  with  a  spiritual  nature.  Some 
called  this,  the  "Tao"  or  the  "Way".  On  their  return  into  civilization  they  spread  praises 
of  the  tao  and  its  association  with  tea.  To  these  monks,  poets,  hermits,  scholars,  artists 
wayfarers,  aristocrats,  wandering  physicians,  court  officials,  peasants  and  emperors,  it  was 
;  the  Tao  Te  Cha  (the  Way  of  Tea).  Cha  Tao,  or  The  Tao  of  Tea.  | 

Teahouses  in  Chinese  Gardens 

The  long  sojourns  in  the  mountains  spent  seeking  close  community  with  nature,  the  Taoist  cloud  wanderers  inspired  the  erealion  of 
gardens  in  China.  It  was  a  way  to  forget  about  "the  world  of  dust",  and  be  with  nature.  The  elements  of  fire,  water,  leal',  and  the  earth 
comprising  the  spirit  of  tea  emulated  nature.  The  Taoist  recluses  dwelling  in  the  neighboring  mountains  were  fond  of  tea  but  often  f 
short  of  money.  When  they  dropped  in  at  teahouses  in  the  city,  they  would  earn  a  little  by  singing  Taoist  songs  and  beating  hand 
drums.  The  singing  of  the  "cloud  wanderers"  also  evoked  an  atmosphere  beautifully  appropriate  to  the  spirit  of  tea.  f 

Teahouses  in  China  vary  based  on  the  geographic  region,  and  time  period.  In  the  days  of  the  empire,  aristocratic  or  scholarly  lea 
votaries  had  special  rooms  or  buildings  rather  like  summerhouses  to  provide  a  perfect  atmosphere  for  their  tea  sessions.  The  most 
splendid  of  their  kind,  still  to  be  seen  in  Suzhou’s  world  famed  gardens,  were  generally  surrounded  by  a  lotus  pond  or  miniature  lake  I 
and  approached  by  a  zigzag  bridge.  Square,  circular  or  hexagonal  in  shape,  they  might  have  fantastic  roofs  with  fancifully  curling  | 
caves  supported  on  massive  wooden  pillars.  If  the  walls  were  of  brick,  there  would  be  windows  all  around,  perhaps  differently 
shaped  so  as  to  resemble  say  a  fan.  a  bell,  a  flower  and  so  on.  Some  had  entire  walls  that  could  be  folded  back  to  suit  the  weather  at 
any  particular  hour.  j 

Before  the  Communist  Revolution  every  Chinese  city  had  innumerable  teahouses,  and  they  were  also  common  in  rural  areas  boasting 
scenic  spots,  ancient  temples,  famous  springs  or  gardens.  The  role  they  played  in  people’s  lives  was  unique.  From  dawn  to  almost 
midnight  young  and  old  frequented  them:  some  to  quench  thirst  and  hunger  or  merely  to  relax;  others  to  sample  various  kinds  of  tea 
but  also  to  talk  business,  make  deals,  see  friends,  entertain  visitors,  write  poetry,  or  listen  to  storytellers. 


lit  It* 

The  Tao  of  Tea  is  a  local  lea  company  promoting  ihe  an  and  culture  of  tea.  Early  in  Ihe  construction  of  this  garden,  we  were  involved 
and  contributed  ideas  in  design  and  function  of  this  teahouse.  Our  regular  "Cha  (ten)  sessions"  with  many  of  the  C  hmese  artisans  set 
the  stage  for  us  to  offer  tea  as  a  medium  to  enjoy  the  garden.  As  tea  merchants,  we  regularly  travel  to  the  dtfferenl  tea  growing 
regions  in  search  of  the  best  leas.  In  China,  we  work  closely  with  Institute  of  Tea  Culture  and  specific  tea  growers  in  t  unan.  Fujian. 
Zhejiang.  Anhui,  And  Guangdong.  Our  selection  of  teas  includes  all  Ihe  major  categories  of  color  and  flavor -namely,  while,  green 
oolong  pu-er.  black,  and  herbal.  As  with  the  seasons,  you  will  note  our  tea  selections  to  change.  We  also  offer  a  variety  in  Chinese 
Purple  clayware.  This  clayware,  also  known  as  "yixing"  clayware.  offers  artisan  style  teapots,  cups,  and  accessories  emphastgmg  the 
art  of  tea.  Over  the  year,  we  offer  a  number  of  events  at  tile  teahouse  that  include  the  "Full  moon  lea  lashngs  .  Travel  with  lea  to 
China",  and  more  .  We  welcome  you  to  our  teahouse. 
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Golden*  Assorted/ 
Corrdyin*ation/Platter 


Stir -fried*  Prawn*  with* 
Houie*Sauce* 

Veep  fried*  £r  Stir-fried/ 
Geoxiuck*  with*  Green* 

BrcUied*  Shark*  fin*  Soup 
with*  freih*  Crab-  Meat 

Stuffed/Koaited/Vachin* 
“Terr  Chow”  Style* 

Aaorted/VegetaMefrwtth* 
Dry  Sean*  Curd* Sheet 

Baked*  LU/e*  Lobater  in* Spicy 
HouieSauce* 

Steamed*  Lire  fiih*  with* 
Abalone*  Sauce* 

Chef’yHouie*fried/1iice* 

A\m*on*d/Tea/with/Ginkgoy 

freih*  fruit  Platter 


ftt  V  Cort 

'  VWN£K  £&'00  *4 

SfayUdfa  Soi&fwuoe' 

Soup  of  fht  J^ap 

fr/um-  Coiktau^ 

ff cm &  ClucWn,  wMi  ffcduflovuif  frUvmwup 

\ Cuflefc  wdb 

of  /PUuo  femcw 
fffwfbcM'  )fovv^  wMt,  rALmanA^ 

SAtfUwt'  of 

CiiCCde  afJi  (jftecuds 

Coffee  7 Op  edfcto 


SERVED  WEDNESDAY-  SUNDAY  |  11  AM  -  4  PM 


Biscolli  —  Plain,  Cronberry-Orange,  or 
Chocolate  with  White  Chips 

Gelolo  and  Sorbet 
Giant  Homemode  Cookie 
Freshly  Boked  Cake  and  Pie 


Coffee  ond  Decaf 

Espresso 

latte 

Cappuccino 
Mocho 
Soft  Drinks 
Fresh  lemonade 
Iced  Tea 

Ask  your  server  about  our  beer  and  wine  selections. 
Please  do  not  lake  food  or  drinks  into  the  galleries. 


Take-Out  Menu 

2*2-7514  2*2-7545 


BREAKFAST  SERVED  MOM.  -  FRI.  6:00-10:30  A J*L 
SPECIAL  BAMQUET  AMD  A  LA  CARTE  MEMOS  AVAILABLE  UPON  REQUEST 
PLUS  A  FULL  AMERICAN  MENU  WITH  DAILY  SPECIALS 
MOST  AMERICAN  ITEMS  ALSO  AVAILABLE  FOR  CARRYOUT 
NO  SUBSTITUTIONS  ON  TAKE-OUT  ORDERS 
Effective  Date:  June  1.  1988 
Prices  Subject  to  Change 


Appetizers 


Egg  Roll  (1)  . . .) . ’1-35 

Chicken  Wings . *1.95 

Barbeque  Pork . *1 .95 

Appetizer  Assortment . ’4.25 

Chicken  Wings,  Fried  Wontons,  Egg  Roll 

Chinese  Soups 

Small  Won  Ton  Soup  . ‘1.65 

Large  Won  Ton  Soup  . ’3.75 

Hot  and  Sour  Soup . ‘  1 .95 


Shrimp  Toast  (6) . ’3.25 

Fried  Won  Tons  (8) . ’2.25 

Batter-Fried  Shrimp . ’4.35 

Barbeque  Ribs . ’2.40 


Egg  Drop  Soup . ‘1  -40 

Black  Mushroom  Soup 
with  Shredded  Pork . ’1 .40 


Chinese  Noodles 

Appetizer  for  2-3  or  a  Full  Meal  for  One 
Indudes  Fortune  Cookie 


Pork  Noodles . . . .  -  •  •  •  •  •  •  •  ■ 

Yetcamin  Noodles,  BBQ  Pork,  Bok  Choy,  Hard-Boiled  Egg,  and  Chicken  Broth 


Shrimp  Noodles  . 

Yetcamin  Noodles,  Shrimp,  Bok  Choy,  Hard-Boiled  Egg,  and  Chicken  Broth 

Wor  Mein 


Includes:  Yetcamin  Noodles,  Shrimp.  Chicken,  BBQ  Pork.  Bok  Choy.  Pea  Pods,  and  Chicken  Broth 
includes:  Won  Tons,  Shrimp,  Chicken,  BBQ  Pork,  Bok  Choy,  Pea  Pods,  and  Chicken  Broth 


Chinese  Combination  Plates 

Served  with  Fortune  Cookie 

Pork  Chow  Mein,  Pork  Egg  Foo  Young,  Sweet  and  Sour  Pork . 

Chicken  Chow  Mein,  Pork  Egg  Foo  Young,  Sweet  and  Sour  Pork . 

Chicken  Subgum  Chow  Mein,  Pork  Egg  Foo  Young,  Sweet  and  Sour  Pork 

Mushroom  Chow  Mein,  Pork  Egg  Foo  Young,  Sweet  and  Sour  Pork . 

A  Pork  Fried  Rice,  Pork  Egg  Foo  Young,  Sweet  and  Sour  Pork . 

Chinese  Combination  Dinners 

All  Combination  Dinners  Include  Fortune  Cooke 


’4.15 

’4.50 

’4.75 

’4.50 

’4.50 


Combination  Dinner  No.  1 

For  One:  $7.95  For  Two:  $  1 5.25 

Includes:  Egg  Roll 
Extra  Fine  Chicken  Chow  Mein 
Sweet  and  Sour  Pork 
Barbeque  Pork  Fried  Rice 


Combination  Dinner  No.  2 

For  One:  $5.95  For  T wo:  $  1 1 .25 

Includes: 

Chicken  Subgum  Chow  Mein 
Sweet  and  Sour  Pork 
Barbeque  Pork  Fried  Rice 


Combination  Dinner  No.  3 

For  One:  $5.75  For  Two:  $10.95 

Includes: 

Chicken  Mushroom  Chow  Mein 
Sweet  and  Sour  Pork  and 
Pork  Egg  Foo  Young,  or 
Pork  Fried  Rice 


Combination  Dinner  No.  4 

For  One:  $4.95  For  Two:  $9.25 

Includes: 

Pork  Chow  Mein 
Sweet  and  Sour  Pork  and 
Pork  Egg  Foo  Young,  or 
Pork  Fried  Rice 


NO  SUBSTITUTIONS  ON  TAKE-OUT  ORDERS 


Authentic  Chinese  Dishes 


Beef 


'-BeefTenderloin  and  Pea  Pods  .  ‘6.95 

Beef  TenderioirilHkiTJrdccoU . ‘6.95 

Beef  Tenderloin  and  Oyster  Sauce 

over  Steamed  Rice . *6.95 

Beef  Tenderloin  and  Onions . ‘6.95 

Steak  Kow  . ‘7.75 


Extra  Fine  Beef  Chow  Mein  or 

Chop  Suey  . 

Beef  and  Bean  Sprout  Chop  Suey  . 

Beef  Lo  Mein . 

Stir-Fried  Noodles,  Pea  Pods,  Onions, 
and  Bean  Sprouts 

Szechuan  Beef  (Spicy  Hot) . 


Beef  Tenderloin  and  Chinese  Greens 

(Bok  Choy) . ‘6.95 

Beef  Tomato  Green  Pepper  Chop  Suey - ’6.95 

Pepper  Steak  (Black  Bean  and  Garlic) . *7.75 


Curried  Beef . 

Hong  Kong  Style  Steak  . . . 
1 2  oz.  (JSDA  Choice,  with 
Assorted  Chinese  Vegetables 


Chicken  and  Duck 


‘6.95 

‘4.95 

*6.95 


.‘7.75 

.‘7.75 

11.95 


Chicken  and  Pea  Pods . ‘6.75 

Extra  Fine  Chicken  Chow  Mein 

or  Chop  Suey . ‘6.75 

Moo  Goo  Gai  Pan . ‘6.75 

Diced  Chicken  Almond  Suey . ‘6.75 

Cantonese  Style  Chicken  Chow  Mein 

with  Pan-Fried  Noodles . ‘6.75 

Chicken  with  Chinese  Greens 

(Bok  Choy) . ’6.75 

Pressed  Duck . *6.25 


Boneless,  Deep-Fried,  with  Cashew  Topping 


One-Half  Fried  Chicken,  Chinese 
Style  with  Five-Spice  Seasoning . ‘5.75 

Chicken  Lo  Mein . ‘6.75 

Stir-Fried  Noodles,  Pea  Pods,  Onions, 

Bean  Sprouts 

Szechuan  Style  Diced  Chicken . ‘7.25 

Spicy  Hot  with  Peanuts 

Curried  Chicken . ‘6.75 

Imperial  Chicken  . ‘7.25 

Qr,ir,r  QumvI  irp  with  t'Achnws  anri 


Coconut  Rakes 


Pork 


Fried  Bean  Curd . 

Tofu  with  Shredded  Pork  and  Brown  Sauce 
Barbeque  Pork  with  Chinese  Greens 

(Bok  Choy) . 

Barbeque  Pork  Lo  Mein . 

Seafood 


Sweet  and  Sour  Dishes 


*6.50  '5?  Sweet  and  Sour  Pork . *4.50 

Sweet  and  Sour  Ribs . ‘4.95 

‘6.50  X  Sweet  and  Sour  Chicken . *4-95 

*6.50  Sweet  and  Sour  Shrimp . *6.95 


Vegetarian 


Batter-Fried  Shrimp  with  Lobster 
Style  Egg  Drop  Sauce . 

Extra  Fine  Shrimp  Chow  Mein  or 
Chop  Suey  . 

Shrimp  Lo  Mein . 

Stir-Fried  Shrimp  with  Tomato  Sauce 

Szechuan  Style  Shrimp . 

Curried  Shrimp . 

Shrimp  with  Pea  Pods . 


‘6.95 

‘7.50 

‘7.50 

*7.95 

‘7.95 

‘7.95 

‘7.95 


Vegetable  Lo  Mein . *5.00 

Fried  Bean  Curd  (Tofu) 

with  Vegetables  . ‘5.95 

Stir-Fried  Assorted  Vegetables . ‘5.75 

Pea  Pods,  Bok  Choy,  Bamboo  Shoots, 

Mushrooms  and  Water  Chestnuts 
Stir-Fried  Pea  Pods 

with  Water  Chestnuts . ’5.95 

Vegetable  Fried  Rice  . ‘4.75 

with  Mushrooms,  Pea  Pods,  and 
Fresh  Bean  Sprouts 
Extra  Fine  Vegetable  Chow  Mein  or 
Chop  Suey  . ‘5.50 


All  Dishes  Above  Are  Served  with  Fortune  Cookie. 

All  stir-fried  dishes  may  be  prepared  with  no  added  sodium 
(Specify  no  added  salt,  soy  sauce,  or  msg);  remaining  ingredients  may  contain  some  sodium. 


DYNASTY 


IMPERIAL 


tempura 

Japanese  Jumbo  Shrimp. 
NEGIMAKI 

Thin  sliced  Sirloin  wrapped  around 
Scallions  &  Green  Vegetables.  BBQ 
with  Hibatchi  Sauce  Sc  skewered. 
EGG  ROLL 
TO  BOS  Own  Version 

CRAB  RANGOON 
Crab  Sc  Cream  cheese  in  a 
crispy  Won  ton  Pastry. 


NEGIMAKI 

Thin  sliced  Sirloin  wrapped  around 
Scallions  &  Green  Vegetables. BBQ 
with  Hibatchi  Sauce  <Sc  skewered 


EGG  ROLL 
YOBO’S  Own  Version 
CRAB  RANGOON 
Crab  Sc  Cream  cheese  in  , 
crispy  Won  ton  Pasiry 


CHEF'S  SPECIAL  SOUP 


MANDARIN  SEAFOOD  SOUP 
Lobster, Shrimp  Sc  Scollops 


STEAK  HONG  KONG 
Filet  Mignon  Flombe'  with 
Shong  Hoi  Block  pepper  Sauce. 

HONEY  CHICKEN 
Boneless  Breast  of  Chicken 
dipped  in  honey,  then  tossed 
peppers, Lichees, Sc  Spanish  Onions. 

MERMAID'S  TREASURE 
Lobster,  Scollops,  Snow  peas  Sc 
Broccoli  sauteed  in  a  light  Canton 
Sauce.  Surrounded  by  Steamed 
Stuffed  Jumbo  Shrimp. 

VEGETABLE  MEDLEY 
Assorted  fresh  vegetables. 

YOBO  SPECIAL  RICE  or  PEKING  NOODLES 
Fruit  Sorbet 
Glass  of  Plum  Wine 

$25.50  per  person 

SUSHI  available  for  an 
additional  $4.00  per  person. 

(Minimum  of  8  people) 


SESAME  BEEF 

Sliced  Sirloin  Dipped  in  honey 
coated  with  sesame  and  seared. 

NUTTY  CHICKEN 
Boneless  Breast  of  Chicken  tossed 
with  Peanuts,  Cashews,  &  Pine  nuts. 

PEKING  SEAFOOD 
Shrimps, Scollops, Snow  peas  & 
Broccoli  sauteed  in  a  spicy,  tangy 
Peking  Sauce. 

*( Lobs  ter  can  be  added) 

VEGETABLE  MEDLEY 
Assorted  fresh  vegetables. 

YOBO  VEGETABLE  RICE  or  NOODLES 

Fruit  Sorbet 
Glass  of  Plum  Wine 

$ 18.50  per  person 
•  $20. 50 per  person  (with  Lobster) 
SUSHI  ovoi/ob/e  for  an 
additional  $4  •  00  per  person. 

( Minimum  of  8  people) 


Effective  Nov  11, 2010 


Pef  Person ' 


•L'Vegetanan  are  in  green 


¥F 

Zen.  Peninsula  www.zenpeninsula.com 

<  XrF  )*B 

Made  to  order  Dim  Sum 

TEL(6S0)6 16-9388 

(  )  im.mi  S3.80 

Village  Pork  8  Fish  Dumpling 

(  mw&mmi  s4.so 

Foie  gras  8  shark  fin  pork  siu-mai 

(  mmmm  S3.20 

Baked  mango  8  paimino  bun 

(  S3. 20 

Calamari  in  shrimp  paste 

(  $3.20 

Oual  rice  rolls 

(  S3  20 

Egg  yolk  buns 

<  )  mwm'=  S4  so 

Glued  dumpling  with  Broth 

(  wmwtm  S3.80 

Shrimp  dumplings  (har  gaw) 

(  $3.20 

Shanghai  style  pork  dumplings  soup 

(  mm  a ima  $3.20 

Vegetables  dumplings 

(  ).('>  yi#.' '1!! :  S3  80 

Shark  fin  8  pork  dumplings 

(  )WH-,§«  S3. 20 

Coconet  Pandan  Jello 

(  wm&mii  S3, so 

Old  fashion  chicken  wrap 

(  Ytiifmxi  S3. 20 

Sleamed  pork  siu-mai 

(  kernes  $2.60 

Baked  roast  pork  buns 

(  S5.50 

Conpoy  8  pea  sprouts  rice  crepes 

(  S5.50 

Ginger  knuckles 

(  $2.60 
Steam  sponge  cake 

(  S3. 20 

Chiu  chow  steam  dumplings 

(  S3.20 

Chicken  feet  in  black  bean  sauce 

(  )nM^M£S3.20 

Pan  fried  turnip  cakes 

(  S4.50 

Turnip  8  Chinese  donut  nee  crepes 

(  )*Nf#  S3  80 

Beef  Short  Ribs 

(  S4.50 

Cnspy  fned  dunan  sweet  crepes 

(  S4.50 

CraB  8  pork  dumplings 

(  mmm  53.20 

Pork  spare  ribs  In  black  bean  sauce 

(  S3.20 

Spnng  rolls 

(  $380 

Roast  pork  rice  crepes 

(  HFPSHBBtrt  $3.80 

Scallop  and  shrimp  siu-mai 

(  )rii:'Y|ifiU  S3  20 

Mango  puddings 

(  W-sm  S2.60 

Fried  pork  dumplings 

(  )|Ilt'T41rAl  S2.60 

Mmced  beef  balls 

(  S3.20 

Shrimp  8  chives  dumplings 

(  )«8f9  S3. 80 

Beef  rice  crepes 

(  S3. 80 

Conpoy  &  pea  sprou.s  dumpling 

(  $3.20 

Mango  8  paimino  lello 

(  mmw i  S3. 20 

Fried  shrimp  taro  dumplings 

(  Will  mm  S2.60 

Sleam  barbeque  pork  buns 

(  )?mn®  S3. 20 

Steam  tofu  skin  with  shnmp  8  pork 

(  S3.80 

Shrimp  rice  crepes 

(  S3. 80 

Fungus  8  conpoy  shrimp  Balls 

(  $2.60 

Black  Jello 

(  S3. 80 

Fried  shrimp  mango  crepe 

(  WjQM&'is  S3. 20 

Custard  rolls 

(  S3.20 

Satay  beef  tnpes 

(  S3.80 

Old  time  rice  crepes 

(  )Tt£:<®£?  S3. 80 

Peanut  pancake 

(  mw  r-wi*  $3. 20 

Sweel  thousand  layered  cake 

(  )M7(  i  /i.)S2  60 

Egg  custard  tarts  (Weekdays  Only) 

(  y&mm'M  S3. 20 

Pan  fned  lea  dumpling 

(  S3  80 

Fned  tofu  skin  with  shnmp  8  pork 

(  )®5WP{g  S3  80 

Chinese  donut  nee  crepes 

(  J&'r.W  S3. 80 

Green  lea  pancake 

(  $3.20 

Green  tea  sesame  mochi 

(  S2  60 

Sesame  balls 

(  S3  20 

Baked  roast  pork  puffs 

(  S3  80 

Glutinous  nee  wrapped  in  lotus  leafs 

(  S8.00 

Bitter  melon  8  chicken  nee  crepes 

(  mmw  S3  so 

Red  bean  pancake 

(  )'V^/t/!i-M]|'M.S2  60 

Sweet  lofu  or  daily  sweel  soup 

*  m  fF 

Zen  Peninsula  www.zenpeninsula.com 

F  AX(6S©)6 1 6-9389 

I - mm 

Ufftlfftf  Kitchen  &  BflQ  Dim  Sum 

TEL(6S®)626-9388 

(  )J»±£iK  $5  50 

Sweet  Chicken  Wing 

(  r  .  S5  50 

Zen's  stuffed  chicken  wing 

(  mnam  s4.so 

Lamb  chop  (Each) 

i  i '  n  man  ss  50 

Fned  milk 

(  )&IWftJ8flS«W$7.00 

Suckling  pig  nco  bowl 

(  S5.50 

Macus  Style  Ox  Tounge 

(  )tTMlt»T-—  5-150 

(  )WVM^flWiftS5.50 

Zon's  roast  pork  (peanul  saucci 

(  M&ltll  S4  50 

Fried  egg  yolk  shnmp  ball 

(  1  ’  54  50 

Fned  abalone  taro  roils 

(  mmmm  $5  50 

Golden  kabocha  8  chicken  knees 

(  )hjy*afl  S550 

Shanghai  style  vegetarian  lotu 

(  )mss  $4.50 

(  MfcfcSlfM*  Si 7.00 

Suckling  roast  pig 

(  m?m&  S5.50 

Sweet  8  sour  fried  wonlon 

(  )  1  ’  I  UJ  Ir  1*1  S5.50 

Poach  Chinese  broccoli 

(  $5.50 

Sail  8  pepper  calaman 

(  )«ras»Hr  $4.50 

Chinese  pickle  and  cold  cut 

(  )M«33J^®(f|t()$4.50 

Pan  tried  glutinous  nee 

(  )IBKM®S8  S12.00 

Special  crispy  squab 

(  mwwmi  S4.50 

Zen's  coconul  prawn 

(  )tS,iir£.L  $5.50 

Chinese  greens  with  oyslei  sauce 

(  )#5OTfM)f  S4.50 

Thai  style  fried  fish  cake 

(  $4  50 

Cnspy  mannaled  tofu 

(  $5.50 

(  S12.00 

Peking  duck  (half) 

:  55.50 

Sail  8  pepper  tofu  6  chicken  Knees 

(  ’&  S5.50 

Cabbage  with  scallions  sauce 

(  wmm\  $5.50 

Sail  8  pepper  pork  chop 

(  mymwtt  S5.50 

Pig  knuckles 

(  )Ki®a*WI  $550 

Soy  sauce  noodles 

(  m $3  20 

(  )-b<»^!K  S4.50 

Seven  spicy  chicken  wing 

(  )M£A&£tfa$5.50 

Chayota  with  minced  pork 

(  mmm  $5.50 

Clams  with  black  bean  sauce 

(  $5.50 

Sour  knuckles 

(  )XOffi})«>  S5.50 

XO  sauce  nee  crepes 

(  S5.50 

(  $4.50 

Spicy  finger  fish 

(  )itiv,rm  ss  50 

Seaweed  and  |elly  fish 

(  )fll*l?3^l>M^S$5.50 

Slnng  beans  with  minced  pork 

(  Mmmn  $4.50 

Pan  fned  lotus  roots 

(  S5.50 

Pol  fned  nee  crepes 

(  S5.50 

Jelly  fish  and  sliced  smoke  pork 

(  YMmm®  $4.50 

Deep  fried  seafood  rolls 

(  S5.50 

Fish  Ban  8  Walercrest 

(  I"'1  "'  ‘  S5  50 

Salt  8  pepper  diced  eggplant  8  tofu 

(  S5.50 

Honey  walnut  prawn 

(  $5.50 

Japanese  style  fried  Udon 

(  S5.50 

Jelly  fish  and  beef  shank 

(  )jl3fi*5ISr  S5.50 

Pan  fned  stuff  vegetables 

(  jesraun  $4.50 

Mannaled  chicken  leel 

(  WWlLk m  $5.50 

Sweet  and  sour  spare  ribs 

(  ).i.(-i. S5.50 

Mini  beef  briskets  with  clear  broth 

(  )S*rW^&S5.50 

Shanghai  style  pan  fried  rice  cake 

(  Munvuwms.so 

Chinese  cheese  choiv  fun 

(  )kimcheen^|T**$5.50 

Kimchee  pan  fried  nee  cake 

(  S5.50 

Chicken  feet  in  Abalone  Sauce 

(  )Wasabim(^ffll^S5.50 

Wasabi  beef 

(  wuri'ftfj  S3. 20 

Fned  Coconut  Mochi 

